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ELABORATION OF PRODUCTS OF PHOTOSYNTHESIS

The sugar produced by photosynthesis is the basis from which
the plant elaborates all the organic materials of which it is com-
posed. These include substances which take part in the actual
building up of the plant, including the protoplasm and the cell
walls, and also substances which are stored as reserve food ma-
terials. The principal organic materials found in plants belong
to three classes: carbohy-
drates, fats, and proteins.

When a plant manu-
factures more food than
it needs for immediate
use, the surplus is stored
for future use. Food may
be stored in certain parts
of ordinary stems and
roots; in especially modi-
fied stems, as in the potato
and ginger; in modified
roots, as hi sweet pota-
toes ; or in modified leaves,
as in the onion. Seeds al-
most always contain a
large amount of stored
food, which nourishes the
young plants until they
become established. Re-
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granules of protein.  (X 156)

serve foods are stored as carbohydrates, fats and oils, and proteins.
Carbohydrates. Carbohydrates are organic compounds com-
posed of carbon, hydrogen, and oxygen, the hydrogen and oxy-
gen usually being in the same proportion as in water. In general
the natural carbohydrates contain in each molecule six, or some
multiple of six, carbon atoms. The simple carbohydrates have a
sweet taste and are known as sugars.
The most important carbohydrates in plants are cellulose, of
which cell walls are composed, and sugars and starches. The chief
forms of carbohydrates in which food is stored are starches and